Appetisers

Toasted Sourdough, Oil & Balsamic; £5
(Ve) / Garlic Bread; £6 / Cheesy Garlic
Bread; £7 / Halloumi Fries with Sriracha
Mayo £8.50 (V) / Hummus, Pitta &

BLACK LION HOTEL Mediterranean Olives; £9.50 (Ve)

Starters
Homemade Soup of The Day with toasted sourdough & croutons; £9.95 (Gf*) (Df¥) (V)
Smoked Haddock Fishcake with wilted spinach, poached egg & hollandaise sauce; £9.95 (Gf)
Smoked Mackerel Paté with toasted sourdough, pickled fennel, crispy capers & beetroot pickled egg;
£9.50 (Gf*)
Norfolk Pork & Black Pudding Scotch Hen’s Eggs with mustard & tarragon mayonnaise; £9.50 (Df)
Buttermilk Chicken Wings with your choice of either Franks Hot Sauce or BBQ Sauce; £9.95 (Gf)
Glazed Walsingham Cheddar Rarebit with a tomato, apple & sultana chutney & pickled walnuts; .£9.50

Mains

Chargrilled 8oz Rump Steak with roasted tomato, flat mushroom, mixed leaf salad, chunky chips & green
peppercorn sauce; £29 (Gf) (Df¥)

Homemade Pie of the Day with seasonal vegetables, gravy & either chips or rosemary & garlic mashed
potato; £22.50
Hand Pressed Swannington Cheese & Bacon Beef Burger with Walsingham cheddar, burger sauce,
lettuce, tomato, onion, gherkin & skin on fries; £20.50 (Gt*) (Df¥)
Chargrilled Mint Marinated Lamb Leg Steak with butternut squash & sage puree, roasted courgette,
garlic new potatoes & dressed Blakeney leaf salad £28.50 (Df*)
Black Lion Madras Curry with fragrant rice, naan bread, mango chutney & a choice of either;
Chicken; £21 King Prawns; £22 Vegetable; £20 (Gf*) (Df¥*) (V) (Ve¥)
Beer Battered Haddock & Chunky Chips with minted mushy peas & tartare sauce; £19.50 (Df)(Gf*)

Slow Cooked Venison Ragu with linguine, parmesan, garlic sourdough & herby pangritata £20 (Df*)

Sides
Garlic Buttered Vegetables; 26 / Truffle & Parmesan Fries; £6.50
Chunky Chips £5.50 / Skin on Fries; £5
Truffle Mac & Cheese with crispy onions; £7.50

Dirty Fries with Walsingham cheddar, salsa, jalapenos, garlic mayo & sriracha mayo; £7.50

Df =Dairyfree Gf=Gluten Free V=Vegetarian Ve=vegan *=Adaptable



